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(3) The heavy metals (as Pb) content
can not be more than 10 parts per mil-
lion, as determined by the ‘‘Heavy Met-
als Test,”” Food Chemicals Codex, 3d ed.
(1981), p. 512, Method Il (with a 2-gram
sample and 20 microgram of lead ion in
the control), which is incorporated by
reference. Copies are available from
the National Academy Press, 2101 Con-
stitution Ave. NW., Box 285, Washing-
ton, DC 20055, or may be examined at
the Division of Petition Control (HFS-
215), Center for Food Safety and Ap-
plied Nutrition, Food and Drug Admin-
istration, 1110 Vermont Ave. NW., suite
1200, Washington, DC, or at the Office
of the Federal Register, 800 North Cap-
itol St. NW., suite 700, Washington, DC.

(c) The additive is used as a halogen
stabilizer in brominated soybean oil at
a level not to exceed 1 percent.

[60 FR 32903, June 26, 1995]

§172.725 Gibberellic acid and its po-
tassium salt.

The food additives gibberellic acid
and its potassium salt may be used in
the malting of barley in accordance
with the following prescribed condi-
tions:

(a) The additives meet the following
specifications:

(1) The gibberellic acid is produced
by deep-culture fermentation of a suit-
able nutrient medium by a strain of
Fusarium moniliforme or a selection of
this culture.

(2) The gibberellic acid produced is of
80 percent purity or better.

(3) The empirical formula of
gibberellic acid is represented by
C19H220e6.

(4) Potassium gibberellate is the po-
tassium salt of the specified gibberellic
acid.

(5) The potassium gibberellate is of 80
percent purity or better.

(6) The gibberellic acid or potassium
gibberellate may be diluted with sub-
stances generally recognized as safe in
foods or with salts of fatty acids con-
forming to §172.863.

(b) They are used or intended for use
in the malting of barley under condi-
tions whereby the amount of either or
both additives present in the malt is
not in excess of 2 parts per million ex-
pressed as gibberellic acid, and the
treated malt is to be used in the pro-
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duction of fermented malt beverages or
distilled spirits only, whereby the fin-
ished distilled spirits contain none and
the finished malt beverage contains
not more than 0.5 part per million of
gibberellic acid.

(c) To insure the safe use of the food
additives the label of the package shall
bear, in addition to the other informa-
tion required by the Act:

(1) The name of the additive,
‘“‘gibberellic acid” or ‘“potassium
gibberellate’’, whichever is appro-
priate.

(2) An accurate statement of the con-
centration of the additive contained in
the package.

(3) Adequate use directions to provide
not more than 2 parts per million of
gibberellic acid in the finished malt.

(4) Adequate labeling directions to
provide that the final malt is properly
labeled as described in paragraph (d) of
this section.

(d) To insure the safe use of the addi-
tive the label of the treated malt shall
bear, in addition to the other informa-
tion required by the Act, the state-
ments:

(1) ““Contains not more than 2 parts
per million ’, the blank being
filled in with the words ‘‘gibberellic
acid” or ‘‘potassium gibberellate”,
whichever is appropriate; and

(2) “‘Brewer’s malt—To be used in the
production of fermented malt bev-
erages only” or ‘“‘Distiller’'s malt—To
be used in the production of distilled
spirits only’’, whichever is appropriate.

§172.730 Potassium bromate.

The food additive potassium bromate
may be safely used in the malting of
barley under the following prescribed
conditions:

(a)(1) It is used or intended for use in
the malting of barley under conditions
whereby the amount of the additive
present in the malt from the treatment
does not exceed 75 parts per million of
bromate (calculated as Br), and the
treated malt is used only in the pro-
duction of fermented malt beverages or
distilled spirits.

(2) The total residue of inorganic bro-
mides in fermented malt beverages, re-
sulting from the use of the treated
malt plus additional residues of inor-
ganic bromides that may be present
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from uses in accordance with other reg-
ulations in this chapter promulgated
under sections 408 and/or 409 of the act,
does not exceed 25 parts per million of
bromide (calculated as Br). No toler-
ance is established for bromide in dis-
tilled spirits because there is evidence
that inorganic bromides do not pass
over in the distillation process.

(b) To assure safe use of the additive,
the label or labeling of the food addi-
tive shall bear, in addition to the other
information required by the Act, the
following:

(1) The name of the additive.

(2) Adequate directions for use.

(c) To assure safe use of the additive,
the label or labeling of the treated
malt shall bear, in addition to other in-
formation required by the Act, the
statement, “‘Brewer’s Malt—To be used
in the production of fermented malt
beverages only’, or “Distiller’s Malt—
To be used in the production of dis-
tilled spirits only’, whichever is the
case.

§172.735 Glycerol ester of wood rosin.

Glycerol ester of wood rosin may be
safely used in food in accordance with
the following prescribed conditions:

(a) It has an acid number of 3 to 9, a
drop-softening point of 88° C-96° C; and
a color of N or paler as determined in
accordance with Official Naval Stores
Standards of the United States. It is
purified by countercurrent steam dis-
tillation.

(b) It is used to adjust the density of
citrus oils used in the preparation of
beverages whereby the amount of the
additive does not exceed 100 parts per
million of the finished beverage.

§172.755 Stearyl monoglyceridyl cit-
rate.
The food additive stearyl

monoglyceridyl citrate may be safely
used in food in accordance with the fol-
lowing provisions:

(a) The additive is prepared by con-
trolled chemical reaction of the follow-
ing:

Reactant Limitations
Citric acid ...
Monoglycerid Prepared by the glycerolysis of ed-
acids. ible fats and oils or derived from

fatty —acids
§172.860.

conforming  with
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§172.770

Reactant Limitations

Stearyl alcohol Derived from fatty acids conform-
ing with §172.860, or derived

synthetically in conformity with

§172.864.
(b) The additive stearyl
monoglyceridyl citrate, produced as

described under paragraph (a) of this
section, meets the following specifica-
tions:

Acid number 40 to 52.
Total citric acid 15 to 18 percent.
Saponification number 215-255.

(c) The additive is used or intended
for use as an emulsion stabilizer in or
with shortenings containing emulsi-
fiers.

§172.765 Succistearin (stearoyl propyl-
ene glycol hydrogen succinate).

The food additive succistearin (stear-
oyl propylene glycol hydrogen succi-
nate) may be safely used in food in ac-
cordance with the following prescribed
conditions:

(a) The additive is the reaction prod-
uct of succinic anhydride, fully hydro-
genated vegetable oil (predominantly
Ci6 Or Cy5 fatty acid chain length), and
propylene glycol.

(b) The additive meets the following
specifications:

Acid number 50-150.
Hydroxyl number 15-50.
Succinated ester content 45-75 percent.

(c) The additive is used or intended
for use as an emulsifier in or with
shortenings and edible oils intended for
use in cakes, cake mixes, fillings,
icings, pastries, and toppings, in ac-
cordance with good manufacturing
practice.

§172.770 Ethylene oxide polymer.

The polymer of ethylene oxide may
be safely used as a foam stabilizer in
fermented malt beverages in accord-
ance with the following conditions.

(@) It is the polymer of ethylene
oxide having a minimum viscosity of
1,500 centipoises in a 1 percent aqueous
solution at 25° C.

(b) It is used at a level not to exceed
300 parts per million by weight of the
fermented malt beverage.
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